^apNcrwoiici. - uuuuiueni 13101K ^pny ana Abstract 


Page 1 of 1 


PRODUCTION OF GELATION FOOD 


Patent Number 
Publication date: 
lnventor(s): 
Applicants):: 
Requested Patent: 


JP9252738 
1997-09-30 
IWAMOTO ZENTARO 
IWAMOTO ZENTARO 

T JP9252738 
Application Number JP1 996009311 5 19960321 
Priority Number(s): 

IPC Classification: A23L1/20 ; A23L1/05 ; A23L1/1 87 ; A23L1/48 

EC Classification: 

Equivalents: 


Abstract 


PROBLEM TO BE SOLVED: To provide a method for producing a gelation food, capable of simply cooking 

f J?.7? C,n9 the ge,atlon f00d usin 9 a toan mi,k produced from soybeans as a gelation material. 
SOLUTION: This method for producing a gelation food comprises charging and sealing a bean milk, a 
coagulating agent and a food material in a desired vessel and subsequently thermally treating the mixture. 
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[Problems to be Solved by the Invention] 

It is something which offers manufacturing method of 
gelation foodstuff which cooking the gelation foodstuff which 
designates soy milk which is formed as gelling agent 
simplyfrom soybean, forms this invention and, is possible . 

[Means to Solve the Problems] 

soy milk and coagulant and foodstuff being filled inside 
thenecessary container, sealing up, as needed heat treatment 
doing this, itsolidifies it makes gist. 
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[Claim(s)] 
[Claim 1] 

soy milk and coagulant and foodstuff being filled inside 
thenecessary container, sealing up, as needed heat treatment 
doing this, itsolidifies it makes feature, manufacturing 
methodo of gelation foodstuff 

[Description of the Invention] 
[0001] 

[Technological Field of Invention] 

this invention regards manufacturing method of purine and tea 
cupsteaming/evaporation or other gelation foodstuff. 

[0002] 

[Prior Art] 

purine which from until recently, is a one kind of for example 
gelation foodstuff combining sugar and egg in milk which 
was warmed, heat treatment doingthis, we form by 
solidifying. 

In addition, as it puts out tea cup steaming/evaporation 
and,combines egg to juice, steaming treating this bird meat, 
fish meaU Lentinus edodes (Henn. ) Sing. (Shiitake 
mushroom ), fish past cake, cf it is what, including 
Cryptotaenia japonica Hassk. or other solid, we form 
bysolidifying. 

And, this conventional gelation foodstuff because egg is used 
as gelling agent, nutritional value to bevery high, furthermore, 
being flavor excellent, generally to bewide is something 
which food is done. 

[0003] 

[Problems to be Solved by the Invention] 

But, case where it makes gelation foodstuff an 
above-mentioned way ininside household being very difficult, 
labor caught, quite hadbecome troublesome ones. 

In addition, in order to use egg as gelling agent, relatively 
itbecomes high cost, furthermore, it is close, there was a 
tendency wheresuch as egg animal protein and lipid are 
sidestepped depending upon theincreasing of health 
inclination, at time it had becomesomething which always it 
cannot be satisfied even from this point. 

[0004] 

You consider this inventor, to this actual condition, from 
soybean youcontain vegetable protein * lipid of low calorie 
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[0008] 

10-20 5^P>©fl»l9*ttlz»»«iattL«)fc 


mainly with good quality where the soy milk which is formed 
is a match to cattle meat and egg or other animal protein * 
lipid furthermore, to possess gelation characteristic, 
furthermore observing to pointwhich is a inexpensive, as for 
result of doing diligent research , conventional gelation 
foodstuff cooking inferiority gelation foodstuff which such as 
what does nothave simply, it forms discovering, this invention 
it is somethingwhich reaches to completion. 

[0005] 

[Means to Solve the Problems] 

Namely, this invention, soy milk and coagulant and foodstuff 
being filledinside necessary container, sealing up, as needed 
heat treatment doingthis, solidifies makes feature, it is a 
manufacturing method of gelation foodstuff. 

[0006] 

[Embodiment of the Invention] 

container which depends on this invention uses plastic 
container which possesses preferably heat resistance, 
configuration according to type of gelation foodstuff such as 
cup v tea dishing for option it should have adopted uses. 

[0007] 

In addition, soy milk which depends on this invention having 
with the centrifugal separator which has network of preferably 
300-2000 mesh, those which it separatesmanufactures you 
should have used. 

This way, having with microscopic mesh, it forms gel 
organization where soy milk which it separates manufactures 
is not mixture of impurity almost,being something where 
purity is very high, solidification powerbeing very strong, has 
elasticity furthermore, gel organization of egginferiority it 
grants feeling on the palate and flavor which such as what 
donot have. 

Having this soy milk with centrifugal separator which 
possesses network of 300 mesh or less, case where it 
separates manufactures, impurity decreasesto be many 
implication, feeling on the palate and flavor etc 
furthermore,forming dense gel organization, ~? they are 
leprosy ones. 

In addition, having with centrifugal separator of network 
which exceeds 2000 mesh soy milk which it separates 
manufactures, protein etcforming, change is something which 
is easy to cause adverse effect to the nutritional. 

[0008] 

And, case where this soy milk is formed, immersion treatment 
doing starting material soybean which pulverizing process is 
done in fine powder of 10 - 20 micron, heat treatment 
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L#)tz<D*>* 300-2000 
[0009] 

[0010] 


[0011] 
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[0012] 

[0013] 

immm] 


afterdoing this, having with centrifugal separator which 
possesses network of 300 -2000 mesh, it should have 
separated manufactures. 

[0009] 

Those of public knowledge such as bittern or calcium sulfate 
are used as coagulant which depends on this invention. 

[0010] 

As foodstuff, appropriately it adopts uses with type of the 
gelation foodstuff. 

In case of for example purine foodstuff of public knowledge 
such as sugar % milk* Vanilla planifolia Andr. * essence is 
used. 

In addition, in case of tea cup steaming/evaporation, bird 
meats fish meats Lentinus edodes (Henn. ) Sing, which 
becomes necessary flavorings solid (Shiitake mushroom ), 
fish past cakes cf is what,foodstuff of public knowledge 
such as Cryptotaenia japonica Hassk. is used. 

In addition, foodstuff perfume of according to need public 
knowledge, it is possible to use the foodstuff antiseptics 
antioxidants or dye etc. 

[0011] 

Above-mentioned soy milks coagulants and necessary 
foodstuff, being filled inside predetermined container, sealing 
do fixed proportion at once under ambient temperature. 

In this case, coagulant mixes to soy milk, solidification of the 
soy milk is something which is not times when it occurs in 
under the ambient temperature. 

heat treatment boiling does in boiling hot water, or steaming 
does. 

With this heat treatment , soy milk solidifies with action of 
coagulant,forming gel organization which has elasticity, 
forms necessary gelation foodstuff. 

[0012] 

Furthermore, purine and tea cup steaming/evaporation were 
shownas gelation foodstuff which depends on this invention, 
but not to be something whichis limited in this, it is something 
which it applies to also gelation foodstuff of other public 
knowledge and is possible . 

In addition, in container cold storage doing with state which it 
isfilled seals up soy milks coagulants and necessary 
foodstuff, solidifying by the according to need as needed heat 
treatment doing, it is something which it is possible toeat. 

[0013] 

[Working Example(s)] 
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[0018] 


Below, one Working Example of this invention is shown, but 
this invention is not somethingwhich is limited in Working 
Example which catches. 

Working Example 1 

Having with centrifugal separator which possesses network of 
1000 mesh, the milk* Vanilla planifolia Andr. * essence of 
soy milk 200g. coagulant 1.5g» sugar lOg. and suitable 
amount which it separates manufactures eachcombining after 
agitating, being filled in necessary container, itsealed up. 

Next, 15 min boiling doing in hot water of 100 deg C, 
itacquired purine. 

[0014] 

Comparative Example 1 

egg yolk 50g. water 1 50 g. sugar lOg, and milk. Vanilla 
planifolia Andr. * essence of suitable amount each 
combiningagitating, below, treating in same way as Working 
Example 1, it acquired purine. 

[0015] 

Working Example 2 

flavoring of soy milk 200g. coagulant 1 .5g. and suitable 
amount which having it separatesmanufactures with 
centrifugal separator which possesses network of 1000 mesh 
each combining after agitating, being filled inside necessary 
container Lentinus edodes (Henn. ) Sing. (Shiitake 
mushroom ), poultry. H it is as solid what,including 
Cryptotaenia japonica Hassk. it sealed up. 

Next, 20 min boiling doing in hot water of 100 deg C, 
itacquired tea cup steaming/evaporation. 

[0016] 

Comparative Example 2 

Putting out juice 150 g. egg 50 g each combining 
agitating,be!ow, treating in same way as Working Example 2, 
it acquired tea cupsteaming/evaporation. 

[0017] 

sensory test was done in above-mentioned Working Example 
1 and 2 S Comparative Examples 1 and 2 each purine and the 
tea cup steaming/evaporation which are acquired with panel 
member of 5 persons concerning point of external 
appearance, hardness, palatability. and flavor. 

As a result, Working Example article and comparative 
example product, also both acquiredinferiority same good 
result which such as what does not have at allpoints of 
external appearance, hardness, palatability and flavor. 

[0018] 


Page 6 Paterra Instant MT Machine Translation 


JP1997252738A 


1997-9-30 


tt»ttaLfctt»T?ftl¥L. tit. * 


[Effects of the Invention] 

According to this invention in order with circumstance above, 
soy milk which is formed from soybean which contains 
vegetable protein and lipid etc of low calorie mainly with 
good quality which is a match to the cattle meat and egg etc to 
use, as gelling agent comparing to Prior Art Example which 
uses egg as gelling agent, it is a inexpensive, furthermore, 
Produces gelation foodstuff which match is done is possible 
to health inclination. 

In addition, because soy milk solidifying with action of the 
coagulant, forms gel organization which has very strong 
elasticity and is possible, comparing to gelation organization 
of egg, it is something whichinferiority displays feeling on the 
palate and flavor which etc such as what donot have and is 
possible . 

Furthermore, because inside container it has been filled in 
sealed state,according to need as needed cooking simply by 
retaining with state which heat treatment is done, in addition, 
it retains with unheated treatment state, it issomething which 
food can do. 
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